
LETTERS TO THE EDITOR

greater number of wells showing B. coli. I
should describe the soil as a fine silty loam.

F. N. CRAWFORD, M. S.,
Formerly with A. R. C. Sanitary Unit No. 12.

"French Bread"

The following correspondence is published
as being of interest to bakers and nutrition ex-

perts in general.

To THE EDITOR:
I have just seen in your issue for December

1921, on page 1089, a statement concerning
which I would like to have a further word
from you. It is in the paragraph commencing
with the word "Germany." The statement is
made (5th line) that "French bread is un-

questionably better than American bread." Will
you be kind enough to give me the basis for
that assertion? On what, or on whose ex-

periments, is it founded? I am trying to dis-
cover in what respects French bread is su-

perior to ours. I am aware of a very wide-
spread opinion that your statement is correct,
but cannot discover on what it is based. I
will greatly appreciate the information.

H. R. CLISSOLD, San Diego, Cal.

The editor replied to Mr. Clissold as fol-
lows,:
Replying to your letter of January lith, re-

garding the editorial in the December 1921
issue of the AMERICAN JOURNAL OF PUBLIC
HEALTH, in which the statement is made that
"French bread is unquestionably better than
American bread," I have secured the follow-
ing comments from the writer of the editorial
in question.
He says that the claim was not made that

French bread is the most nutritious, and in fact
that he was not considering food values in the
statement any more than he would have had
he said "Mocha coffee is the best coffee." Per-
haps "most palatable" is closely synonymous

with "best," as he used it.
The point is also made by some writers that

French bread having a thicker and harder
crust than American bread, requires more

thorough mastication, and, therefore, pro-
motes digestion.
The writer of the editorial in question has

given me the following quotations from several
books, the most modern of which are from
various dietetic authorities.
Foods and Household Management. Helen

Kinne and Anna Cooley, Teachers College, Co-
lumbia University, Macmillan, 1914, page 191.
Women are urged to visit bakers and "demand
bread made under ideal conditions. Such
bread is supplied in France."
Boston Cooking-School Cook Book. Fanny

Merritt Farmer edition of 1921, p. 46. "Con-
sidering its great value, it seems unnecessary

and wrong to find poor bread on the table;
and would that our standard might be raised
as high as that of our friends across the water!
Who does not appreciate the loaf produced by
the French baker who has worked months to
learn the art of bread making?"
American Pastry Cook. Jessup Whitehead.

Chicago, 1894, page 131. "It might be hard to
explain why this should make a difference in
the taste but it does; in this lies the desira-
bility of French loaves." This writer explains
why French bread is served at the best hotels
in preference to American-style bread.

British Encyclopedia, 11th edition, vol. 7.

"French cookery is admittedly the ideal of the
culinary art."
No earlier reference to the superiority of

French bread-is found than Brillat-Savarin's
declaration that Limet, in the rue Richelieu is
the "first bread-maker in the world."
There is nothing to indicate, of course, that

any of these statements are based upon experi-
mental evidence, and in the nature of the case

such opinions are largely subjective.

The following is an extract from a letter by
Dr. H. E. Barnard, Director, American Insti-
tute of Baking, Chicago, commenting on the
discussion.

"Thank you for your reference to
French bread. . . I believe that it is a

fact that the bread nmade in American bakeries
by the General Baking Company, the Ward
Baking Company, by large bakers everywhere,
is far better than the bakers' bread produced
in other countries. The bread made in Eng-
land, in South America, and on the Continent
of Europe, is in a different class and undoubt-
edly of much poorer quality, both in respect
to the grade of flour used, its flavor, and its
character as a food. French bread is a dif-
ferent proposition. It is usually made by small
bakers by hand. It does not have the flavor
of baker's bread for it is not made with milk
and contains no. shortening and no sugar. It
is a product of flour and yeast and water, and
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because of the peculiar shape of the loaf and
the large amount of yeast used, it is very

coarse in texture and has a thick, crisp crust.
It is distinctive and delicious. One other
reason for its reputation is, as you suggest,
that it is served in hotels, usually fresh from
the kitchen, and when one has to wait for
from a half hour to an hour and a half for his
dinner, he has an opportunity to fill up on

French bread. Naturally he likes it for it
saves him from starvation.

"I have no criticism whatever of our culinary
writers. When most of these books which you
quote were written, American bread was noth-
ing like as good as it is today, and then we

talk about French bread for exactly the same

reason that we talk about French millinery
and French gowns."

ASSOCIATION NEWS
LIST OF NEW MEMBERS

Proposed for election to the A. P. H. A. March 1 to March 31, inclusive.
Names of Sponsors are set in Bold Face Type.

Names of New Members are set in Light Face Type.
CONNECTICUT

Mr. P. EL Bransfield, Portland, Conn.
Miss Katfierine E. Haywood, 331 South Main
St., Wallingford, Conn., Assistant Serologist
(full time).

FLORIDA
B. L Arms, M. D., Jacksonville, Fla.

E. Luther Stevens, M. D., 45 Orange St., St.
Augustine, Fla., Physician.

Gerge A. Dame, M. D., Jacksonville, Fla,
Mrs. Katherine B. Tippetts, The Belmont,
St. Petersburg, Fla., Pres. Florida Audubon
.Society.

MASSACHUSETTS
Mr. Wmn G. Kirschbaunsn New Bedford, Mass.

Instructive Nursing Association, Atten. Miss
Bertha E. Irons, 202 Coffin Building, New
Bedford, Mass.

NEW MEXICO
Mr. Harold F. Gray, Santa Fe, New Mex.

Kuebel A. Bryant, M. D., Roswell, New Mex.,
Full time County Health Officer.

PENNSYLVANIA
M. P. Ravnl, M. D., Columbia, Mo.

The Gilliland Laboratories, Atten. S. H. Gil-
liland, M. D., Ambler, Penna.

VIRGINIA
Mr. E. Randolph, Newport News, Va.

Mr. George C. Love, Box 661, Newport News,
Va., Chief Engineer, N. N. Lt. & Water Co.

T. J. Robinson, M. D., Warrenton, Va.
Dr. Stephen Harnsberger, Fauquier County
Board of Health, Warrenton, Va.

WEST VIRGINIA
Charles E. Gabel, Ph. D., Charleton, W. Va,

Nellie Z. Garess, M. D., Sheltering Arms
Hospital, Hansford, W. Va., Laboratory
Director.

Laurence M. Rosenfeld, P. D, Philadelphia, NPena.
Mr. J. S. Tamplin, Spencer, W. Va., Labora-
tory Director, Spencer State Hospital.

WISCONSIN
L. M. Field, M. D., Health Officer, Beloit, Wis.

Miss Irene Slade, 422 Public Ave., Beloit,
Wis., Supervising Nurse.

C. A. Harpe, M. D, Madison, Wis.
Floyd C. Rath, 27 E. Main St., Madison, Wis.,
Dairy and Food Inspector-full time.

PANAMA
Dr. Otto Maier, 1h4 W. 86th St, New York, N. Y.

JE. Calvo, M. D., Box 56, Panama City,
Panama Rep.

EMPLOYMENT BUREAU
HELP WANTED

Help wanted announcements will be car-

ried free in this column until further notice.
Copy goes to the printer on the 8th of each
month for publication on the 20th. Mail to
New York office as early as possible.
In answering keyed advertisements, please

mail replies separately to editorial office in
New York City. In replying give age, pro-
fessional training, salary requirements, pre-
vious positions held* and' three or more

references.

Wanted: Energetic, experienced medical
man to take charge of a county health or-

ganization. 18,000 people; area 28 square

miles-situated adjacent tor Washington, D.
C. County used as a demonstration unit for
health work for past three years. Best
equipped county health unit in the United
States. Salary $4,000. Address J. W. Cox,
Secretary, State Board of Health, Clarendon,
Va.
Dispensary Assistants in Venereal Disease

Clinics.-The Section on Venereal Diseases
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